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Sir: 

I, Neil Thomas Fauletij do hereby declare the fottowing; 

1 . I reside at Polish Hill River Road, Sevenhill, South AusHalia, 5453» Australia. 

2. I have a Diploma of Agricqltural Science awarded lioni Longemong Agicultutal 
College, Victoria, Australia. I have a Diploma m Oenology awarded by 
Rosevvorthy Agricultural College of South Australia, Australia 

3 . I commenced working for Penfolds Wines becoming winemaker/manager at 
Wybong Estates winery in the Upper Hunber valley of New South Wales, 
AiKtralia. 

4 . I established Paulett Wines in 19S2 in Sevenhill via Qare, South Australia, 
Australia, and have continued that business &om that tune. Our intemet web 
site at http://www.paulettwinesxom^u/iiidex«html shows more details of my 
history in wineraaking . 



5. As a winemaker I have a long histoiy of discing flavours iii wines and in 
assessing parametro that make up tasce oomponents in wines. In early 2002, 
Dr Ian Kaehne tbe appUcaot in the iH»sent patent appU^ 

trial in a blind tasdng several variatims of the manufactured mineral water 
subject of piesent application. I understand I was one of a number of individuals 
used by Dr Kaehne to trial variations of the manufactnied mineral waser. The 
scheme foi assessing taste componeats of minerals vtotess is not that dissimilar 
to diat for tasting wines, albeit that the nature of several of the components is 
diflcieiit. Theiesultsof this testing axe shown in table 2 of Represent patent 
speciiicadion. 

6. I have recently been approached by Dr Kaehne to blind test a number of 
commercially available mineral waters and compare them to a ibrmulation of Dr 
Kaehne has now infbnned me was made in accordance with example 22 of the 
present patent application . 

7. I conducted the tastings on Friday December Sth 2008. I commenced by rinsing 
my mouth with pure watier» and castmg tbe first sample. Rising my mouth again, 
and allowing a few ndnutes before tasting the second. One naineral water in 
particular, that I now know to be "Aqua Panna" had a very strong flavour and 
had to rest toy moudi for about ten minutes before proceeding to the next wat^. 
Only after the tasting did Dr Kaehne reveal to me the identity of the mineral 
waters. 

S. T recorded the results of the assessment of my tastmg on photocopies of Table 1 
of the present application. Exhibited hemto as NTP-1 as a bundle ace true copies 
of the results lecoided. 

I have taken each of the scores as a continuum, so that, for example with respect 
to Parma Aqua jfor mouthfeel sensation I have scored that as acceptable, however 
it is not absolutely ideal, if it had been ideal I would have marked the taste 



paramecer centraUy. Sunilarly Palate persistence is scored as too extended, the 
score is at the less desirable level of "too extended" and bordeied on being 
'^p^isient". The results scored aie thus to a degiee graphic. 

I also placed some notes in fhe side oolunin as finttows 

Evian taste component 4 *?ime, soapy characters persist^^ 

Malvon taste component 3 "lacking mid palate*^ 

Poland Springs taste component 3 "soapy back palate" 
taste component 4 ^to mid palate" 

9* Copies of labels of bottles tasted showing the analysis or composition as far is 
publi^ed are exhibited bereto as NTP-2. A table of die summary of 
compositiot) of the Mineral waters tasted as far as pablisbed is also exhibited to 
NTP-2. 

10. None of the conunetcially available mineral waters tested had all eagbt taste 
components widiin the "acceptable'* taste score, and some had very stiox^ off 
flavors. 

11. Minexal Water made in acooidance with example 22 of this invention is not of 
an absolutely ideal flavour, and this is r^ccted in the sooting sheet for that 
water, because the score is not centrally located within the "acceptable" taste 
score. This I am pileased to say accorded with the score that the panel of tasters 
awarded it in 2002 « This speaks to the repeatability of the eight taste components 
as a means of {H'oviding objectivity to the tasting process. In my view given the 
taste component scheme devised by Dr Kaehne assessment of taste of a minerai 
water is repeatable. 



The undersigned declares that all statements made heieia based upon knowledge aie teve, 
and that aJl statements made used upon iiifotniation and believe aie believed to be tnie, 
and fucther, that tibese statements aie uiade wifii the knowledge that wUivl false 
statements and die like so made aie puni^able by fine or ic^njsonment, or both under 
section 1001 of TiOe 18 of the United States Code, and ttmt such wilful false statement 
may jeopardise die validity of the application or any patent issued tfaexetn. 





Neil Thomas Paulett 



Exhibit NTP-1 



Table I Taste components for testing formulations of nfiinerai water. 



x!/juimpie 



Rating of Taste Components 


I c(.MC 

Componeni.s Qualitative Rating Description ' 


1. 


Initial sensation upon intake (0 -2.seconds) 




none 


weak 


accepSble 


too strong 


repulsive 




Mouihfeel sensation (2-15 Seconds) 




none 


weak 


acceptable ® 


too strong 


repulsive 


3, 


Palale balance characteristics (while tasting) 




back only 


predominantly back 


balalKed 


predominantly 
front 


front only 


4. 


Paiate persistence characteristics (after swall owing ) 




no 

persistence 


dissipates quickly 


acceptably 


too extended 


persisienl 


5. 


A cidity/A Ika Unity 




very 

acid/sour 


acid 


acceptable* 


too alkaline 


soapy 


6. 


"Earthy" (lime, calcic, magnesic) characteristics 




absent 


loo weak 


acceptable 


loo strong 


excessive 


7. 


'Saltiness' sensation characterisiics 




absent 


too weak 


ac^ptable 


too strong 


very saline 


8, 


'MineraV sensation characteristics 




absent 


too weak 


acceptable ^ 


too strong 


nnelallic 



Table 1 Taste components for testing formulations of mineral water. ^ iX^ft f S/^ 



Raring of Taste Components 


Componenis QualitiUive Rating Description ' 


1. 


Initial sensafion upon iruake fO-2 seconds) 




none 


weak 


acceptsBte 


too strong 


repulsive 


2. 


Mouthfeel sensation (2-15 Seconds) 




none 


weak 


acceptable ^ 


too strong 


repulsive 


3. 


Palate balance chamcieristics ( while tasting] 




back only 


preclominfRtly back 


balanced 


pi-edominantly 
front 


front only 


4. 


Pakue persistence characteristics (after s\mllowing) 




no 

persisience 


dissipates quickly 


acceptable 


too extended*^ 


persistent 


5. 


Acirliry/Alkafinity 




very 

acid/sour 


acid 


acceptable 


alkaline 


soapy 


6. 


"Earthy" (lime, calcic, magnesia) characteristics 




abseni 


too weak 


acceptable 


loo stroffg 


excessive 


7. 


'Saltiness' setvsation characteristics 




absent 


too weak 


acceptable 


tO(fltrong 


very saline 


8. 


* Mineral' sensation characteristics 




absent 


tt>o weak 


acceptable 


toc^trong 


metallic 



Table 1 Taste components for testing formulations of mineral water. 



Rating of Tasie Components 


Taste 

Coniponenls Qualitative Rating Description 


1. 


hiitial sensatiofi upon intake (0 -2 seconds) 




none 


weak 


acceptable 


too strong ^ 


repulsive 


2. 


Moiithfeel sensation (2-15 Seconds) 




none 


weak 


acceptable 


loo strong ^ 


repiiLsive 


3. 


Palate balance characteristics (while tasting ) 




back only 


predominantly back 


balanced 


pi-edoniina??ily 
front 


front only 


4. 


Palate persistence characteristics (after swallowing) 




no 

persislenCe 


dissipates quickly 


acceptable 


too extended 


pi^rsistent ^ 


5. 


Acidity/Alkalinity - 




very 

acid/sour 


acid 


acceptable 


too alkaline 


solFpy 1 


6. 


"Earthy" (lime, calcic, niagnesic) characteristics 




absent 


too weak 


acceptable 


too srrong 


excessive 


7. 


'Saltiness' sensation characterisdcs 




abseni 


too weak 


acceptable 


too^strong ^ 


very saline 


8. 


* Mineral' sensation characteristics 




absent 


too weak 


acceptable ^ 


100 strong 


metcillic 



Table 1 Taste components for lestiag formulations of mineral water. Q^j^^J P^^s\ 



Rating of Taste Componenis 


Tasie 

Components Qualitative Rating Description * 


I. 


Initial sensation upon intake (0 -2 seconds) 




none 


weak 


acceptaSe 


too strong 


repulsive 


2. 


Moiahfeel sensation (2-15 Seconds) 




none 


weak 


acceptifRe 


too strong 


i*epiilsive 


3. 


Palate balance characteristics (while lasting) 




back only 


predominantly bacT 


balanced 


predominantly 
from 




4. 


Palafe persistence characterisiics (after swallomng) 




no 

persistence 


dissipates quickly 


acceptable 


to^extended 


persistent 


5. 


Acidity/Afkalinity 




very 

acid/sour 


acid 


acceptable * 


^'too alkaline 


soapy 


6. 


"Earthy" (lime, calcic, magnesic) chatacteristics 




absent 


too weak 


acceptable 


tS) strong 


excessive 


7. 


'Saltiness ' seiuation characteristics 




absent 


too weak 


acceptable 


'too strong 


very saline 


8. 


'Mineral* sensation characteristics 




absent 


roo weak 


acceptaSl^" 


too strong 


metallic 



Table I Taste components for testing fonnulations of mineral water. 



Rating ofTasie Componenis 


Ta.ste 

Components Qualitative Rating Description 


1 . 


Initial sensation upon intake (0 -2 seconds) 




none 


weak 


ace!eptable 


too strong 


repulsive 


1, 


Mottthfeel sensation (2-15 Seconds) 




none 


weak ® 


acceptable 


too strong 


repulsive 


3. 


Palate balance characf eristics (while tasting) \ 




back only 


predominantly b>ick 


(balanced 


pred<#iinantly 
front 


front only 


4. 


Palate pet'sistence characteristics (after swallowing) 




no 

persistence 


cMsipates quickly 


acceptable 


too extended 


persistent 


5. 


Acidify/A fkalinity 




very 

acid/sour 


acid 


acceptable ^ 


^tod alkaline 


soapy 


6. 


*' Earthy" (lime, calcic, magnesic) characteristics 




absent 


too weak 


acceptable 


loo stroll^ 


excessive 


7. 


'Saltiness' set%sation characteristics 




absent 


too weak 


acceptable 


too strong 


very saline 


8. 


* Mineral ' sensation characteristics 




abseni 


too weal^ 


acceptable 


too strong 


metallic 



r, 



Table 1 Tasie componenLs for Lesting formulations of mineral water. 



Rating of Taste Components 


Taste 

Componenis Qualitative Riuing Description 


i. 


huticil serusaiion upon intake fO -2.seconds) 




none 


weak 


acceptable 


loo strong 


rep II hive 


2, 


Mouth/eel sensation ( 2 - 15 Seconds) 




none 


weyk 


nccepiable 


loo strong 


repulsive 


J. 


Palate balance chamderistias (white tasting) 




back oaly 


predominantly back 


balanced 


predomirS^ntly 
from 


front only 


4. 


Folate pet'sisrefice characteristics (after swallowing) 




no • 

persisience 


dissipates quickly 


acceptable 


loo extended 


persistent 


5. 


Acidity/AlkcjUnity 




very 

acid/sour 


acid 


acceptable 


too alkaline 


soapy 


6. 


"Earthy ' {lime, calcic, tnagnesic) characteristics 




abseni 


too weak 


acceptable 


too stronff 


excessive 


7. 


'Saltiness' se/isation characteristics 




absent 


too weak 


accep^ble 


loo strong 


very saline 


8. 


* Mineral' sensation characteristics 




absent 


loo weak 


acceptable 


loo stroifl 


metallic 



Table 1 Taste components for testing fontaulations of mineral water. 



Rating of Taste Components 


Taste 

Components Qualitative Rating Description 


1. 


Initial sensation upon intake (0 -2 seconds) 




none 


^eak 


acceptable 


too stiong 


repulsive 


2. 


Mouthfeel sensation (2-15 Seconds) 




none 


weak 


acceptable 


too strong 


repulsive 


3. 


Palate balance characteristics (while tasting) 




back only 


predonninantly back*' 


balanced 


predominantly 
front 


front only 


4. 


Palate persistence characteristics {after swallomtig) 




no 

persistence 


dissipates quickly 


acceptable ^ 


' too extended 


persistent 


5. 


Acidity/Mkaimty 




very 

acid/sour 


acid 


acceptable 


ISo alkaline 


soapy 


6. 


"Earthy" (lime, calcic, magnesic) chatvcteristics 




absent 


too weak 


acceptable 


So strong 


excessive 


7, 


'Saltiness* sensation characteristics 




absent 


too weak 


acceptable 


t<^ strong 


very saline 


8. 


* Mineral ' sensation characteristics 




absent 


too weak ^ 


acceptable 


too strong 


metallic 



Exhibit NTP-2 
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The world's best 
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ing: still and 
fed, very low 
teralizatioH* 




Poland Spring 

The dear; cool waters of Poland Spiing, tucked away 
amid the woods and lakes of Maine, have beenknovwi 
for over a century. But their distribution on a grand 
scale, in sdll and carbonated tbrm/ has taiken place 
only in the last few years after the spring came under 
the umbrella of Penier's American company, Great 
Waters of France, in 1980. Today Poland Spring is 
marjketed not just in New England, but as fer afield as 
Las Vegas, where it is regulariy served (free) with 
Scotch whisky to gamblers in the casirvDS. 

Hie legends surrounding the spring' s original dis- 
covery centre on the Ricker family who owned an inn 
at South Poland, Maine, from 1797. Various family 
rnemt)ers found the local springhelped their aUments, 
but it was not until 1844 thai Hirman Ricker began to 
tout ils virtues for easing his chronic dyspepsia. Soon 
the whole neighbourhood vowed Poland worked 
wonders for them too. fucker took.to advertising that 
the water 'Cures Dyspepsia! Cures Uver Complaints 
of Longstanding! Cures Graveil Drives out all humors 
and Purl&es the blood/ He built a granite and marble 
spring house with a mosaic floorinlaid with the words 
Sapienta Donwn Dei (Wisdom is the gift of God). 
Alongside he installed a bottling plant, surmounted 
by a tall tower, which was to be used for over a xren- 
tiiry. And Poland Spring water was soom being wide- 
ly distributed. A little way off in the woods Ricker then 
put up a five-storey 100-room resort hotel with gilded 
turrets and domes. Before long he added a golf course. 
American and Etiropean sodalites came to Poland in 
droves in the late nineteenth century, and for a wliile it 
rivalled Saratoga Springs as a fashionable spa. But the 
age of spas declined/ and so did Poland's fortunes. 
Ths Ricker feunily, however, kept on bottling until 
1946, when they sold die spring. Thereafter for nearly 
thirty years less than 100,000 cases were bottled 
annually. Attempts to revive Poland as a spa came to 
iitde and were finally shattered when the ffand hotel 
was destroyed by fire in 1975, 

The growing txittted water boom, however, sud- 
denly provided a £fesh lease of life. Perrier's Great 
Waters of France/ eager to get a foothold with a local 
American water, purchased the springs and opened a 



United States 



modem botUing plant in 1960 downhill from the oii- 
ginal spring house. Then two other springs on the 
40O-acre estate were tapped too. The original Poland 
Spring had a modest flow of only 8 US gallons (30 
litres) a minute emerging from the granite hillside, but 
just 40 feet away another spring of identical composi- 
tion flowing at 12 US gallons (43 litres) a minute was 
located. The combined flow of these two springs is 
normally enough to meet the bottling plants' needs^ 
because the water can be stored at night and on 
weekends in stainless steel storage tanks holding 
55,000 US gallons (208,000 Utre.s). A reserve third 
spring has also been found in the woods nearby; this 
has been drilled down to 19 feet (6 metres) and can be 
used sparingly in peak seasons. Although the waters 
are exceptionally pure and have a very low mineraliza- 
tion of 46 mg per litre, they are filtered for sediment 
and passed before ultraviolet Kght to eliminate 
bacteria. 

Poland Spring is packaged In d'^on, 2.5-gallon 




and 1-gaDon plastic containers, and three sizes of 
stnaQer glass t)ottle8. More than half of the g^ss bot- 
tles are carbonated with 4.12 grams per Htre of CO2. 
Poland is also available with natural essence flavours 
in cherry, lemon, Kme and orange. The success of 
Poland's new expansion was confirmed in April 1985 
when Perrier's president Gtistave Leven travelled 
from Paris to Poland to break the giound for a second 
bottling plant. 

Production: 9 million US gallons (34 million litres) 
annually. 



By original spring 
house, Ernie Bilodeau 
checks flow of a new 
spnng. 

Bottling compQixy: 

Poland Spring Bottling 

Company 

POBox499 

Poland Spring 

Maine 

USA 

Owned by Grea t Wa ters 
of France, theUnited 
States armof Perrier. 



Arwlysis 

Sodium 

Magnesium 

Nitrates 

Sulphates 

Biaaimates 

Iron 



mg/l 
3.0 
1.6 
0.5 
2.5 
24.0 
0.0s 

141 



Best Available Copy 




Best Available Copy 




CP « 

Best Available Copy 




Best Available Copy 




Best Available Copy 




Composition of Mineral Waters that were Assessed 



Group 




Aqua 
Panna 


Evian 


Malvern 


Poland 
Springs 


Fyi 


U 


Example 


A 


Ca 


33 


78 


35 




17 


3 


55 mg/L 




Mg 


6.7 


24 


19 


1.6 


13 


1.4 


12 


B 


P 














30 




K 


0.9 




1 








120 




Si 


7.2' 


13.5' 






85' 


93.4^ 


0.8 




Na 


6.3 


5 


15 


3 






8 




CI 


9.1 


4.5 


39 








9 


C 


B 














19 ug/L 




Cr 














0.1 




Co 














0.1 




Cv 














4 




I 














1 




Li 














0.4 




Mn 














0.4 




Mo 














0.5 




Ni 














0.1 




Se 














35 




Sn 














0.4 




V 














0.03 




Zn 














25 


D 


Fe 








50 






5 



1 Silica if the indicative measure is for Si02 or SiOf then respective silicon 
levels would be 40 and 31 or if NajSiOj N would be 32 and Si 20.. 

2. Silica (same as for 1) 

3. Silica residue is SiOj therefore Si = 3.4 exceeding claims 



